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PRIVATE
ROOF CLLUB

GRAMERCY PARK HOTEL



ROOF CLUB SUPPER MENU

Served daily from 2:30pm - 11:00pm

New England Clam Chowder 14
Warm demi baguette

Potato Croquette 19
Chorizo, aioli

Jumbo Lump Crab Cakes 27
Mache, fennel, orange

Steamed Mussels 23
"Tomato, saffron

Beetroot Salad 19
Mache, goat cheese, sherry vinaigrette

Roasted Butternut Squash Salad 18
Arugula, quinoa, apricot, pistachio, citrus vinaigrette

Margherita Flatbread 21
Tomato, parmesan, mozzarella, basil pesto

Prosciutto & Arugula Flatbread 23
Fig, goat cheese

Anise Honey Glazed Chicken 25
Spaetzle, mushroom ragout

Tamarind Marinated Lamb Chops 27
Minted red onion and pomegranate slaw

Pumpkin Ravioli 24
Pine nut crumble, sage, parmesan

Tenderloin Steak Sliders 28
Toasted brioche, horseradish cream, French fries

DESSERTS

Olive Oil Orange Cake 13
Blood orange and mascarpone

Chocolate Buttermilk Cake 14
Warm Chai latte

Sour Cream Cheesecake 14
Plum ginger compote and almond streusel

Coconut Rice Pudding 13
Fruit compote

A 20% gratuity will be added for parties of 5 and more
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COCKTAILS

Served from 5:00pm - close

MARTINIS 19

Bohemian Side Car
Hennessy cognac and triple sec with fresh lime juice
and a wisp of absinthe

Ginger Fig
Reyka vodka with muddled ginger root, fig jam
and fresh orange juice

Rose & Lychee Martini
Hendrick’s gin, rose syrup and lychee juice with fresh
lemon sour and a dash of angostura bitters

Diamonds & Pearls
Reyka vodka and Lillet blanc shaken with fresh muddled Blackberries
and a touch of coconut

Lilly Pad
Don Julio Tequila, Lillet blanc, Lillet rouge and apple juice
with a touch of agave nectar

ON THE ROCKS 19

Elderflower Smash
St. Germaine Elderflower liqueur and Hendrick’s gin shaken
with mint, lemon and a dash of angostura bitters

Maracuyd Mosquito
Reyka vodka with fresh basil, passion fruit and a splash of
green Chartreuse

Lavender And Cucumber Fizz
Ginger liquor, lavender syrup shaken with gin and lemon juice

Long Berry

Raspberries and Blackberries with fresh lemon juice, Stolichnaya
Razberi vodka and Prosecco

FLUTES 20

Pink 75
Hendrick’s gin with fresh lemon juice and rose jam topped
with Prosecco

Al Fresco
Pisco with muddled pineapple and mint limoncello a dash of
angostura bitters topped with Champagne

Berry Bellini
Fresh berries muddled with Créeme de Cassis topped with Prosecco

A 20% gratuity will be added for parties of 5 and more
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VODKA

Absolut
Belvedere
Ketel One
Chopin
Grey Goose
Imperia
Stolichnaya

GIN

"Tanqueray
Bombay Sapphire
Hendrick’s

TEQUILA

Patron Platinum
Patron Silver
Don Julio 1942
Tres Generations

RUM

Bacardi Silver
10 Cane Rum
Captain Morgan
Starr African

SINGLE MALT SCOTCH

Glenlivet 12 year
Macallan 12 year
Oban 14 year
Lagavulin 16 year

SCOTCH

Chivas Regal

Dewar’s

Johnnie Walker Black Label
Johnnie Walker Blue Label

BOURBON

Jack Daniel’s
Knob Creek
Maker’s Mark

COGNAC

Hennessy VSOP
Courvoisier XO
Rémy Martin VSOP
Hine Antique
Delamain Pale & Dry

400
450
425
425
475
425
375

300
350
325

750
345
650
325

300
325
300
325

350
350
375
375

375
325
375
525

325
350
350

400
600
400
475
500

CHAMPAGNE
glass/bottle

Perrier Jouét, Grand Brut
Veuve Clicquot, Yellow Label
Ruinart ‘Rosé’
Veuve Clicquot ‘La Grande Dame’ 1998
Louis Roederer, ‘Cristal’ 2002
Moét & Chandon, ‘Dom Perignon’ 2000
Moét & Chandon, ‘Dom Perignon Rosé’ 1998
Krug, Grande Cuvée

Perrier Jouét, ‘Fleur de Champagne’ 1999

WHITES
2008 Pinot Grigio, Lagaria, Alto Adige, Italy
2008 Griiner Veltliner, Wolfgang, Austria

2008 Sauvignon Blanc, Villa Maria, New Zealand

2007 Sauvignon Blanc, Chateau de Sancerre, France

2007 Riesling, Markus Molitor ‘Kabinett’, Germany

2007 Chardonnay, Coppola ‘Directors Cut’,
Russian River Valley, California

2005 Chardonnay, Mayacamas, Napa Valley

2003 Puligny-Montrachet ler Cru, Le Cailleret,
Vincent Girardin, France

ROSE
2008 Chateau D’Esclans, “‘Whispering Angel Rose’,
France

REDS
2005 Cabernet Sauvignon, Simi, Alexander Valley
2004 Rioja, Marqués de Riscal, Reserva, Spain
2006 Pinot Noir, Domaine Chandon, Carneros

2004 Super Tuscan, Villa Antinori, Italy

2006 Cabernet Sauvignon, Starmont, Merryvale, Napa

2005 Cabernet Sauvignon, Far Niente, Napa

2004 Rubicon, Bordeaux Blend, Napa

25/235

27/285

36/350
485
725
580
825
525
480

15/65
17/80
18/90
19/95
19/95
22/110

145
265

19/95

18/90
18/90
21/105
21/105
23/115
320
335

A 20% gratuity will be added for parties of 5 and more
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